
O N L I N E
W E L L N E S S :
S T R O N G E R

B O N E S

Activate the joints and
muscles to become limber
and increase mental focus

and concentration during this
exercise class.

P E A C H
C O B B L E R

P E A N U T
B U T T E R

O A T M E A L  D O G
T R E A T S

These homemade dog treats
are filled with peanut butter,

mashed banana, and oats! 

Made from scratch with fresh
ripe peaches and a warm,

sweet crust, it’s the perfect
treat to enjoy fresh from the

oven with a scoop of ice
cream!



P E A C H  C O B B L E R

I N G R E D I E N T S

PEACH FILLING

10 cups peaches sliced into thin wedges

2 teaspoons lemon juice

¼ cup sugar

¼ cup brown sugar

¼ teaspoon cinnamon

⅛ teaspoon allspice

1 teaspoon vanilla extract

2 teaspoon cornstarch

CRUST TOPPING

2 cups flour

½ cup sugar

½ cup brown sugar

2 teaspoon baking powder

1 teaspoon salt

12 tablespoons butter chilled and grated

on a cheese grater

½ cup hot water

CINNAMON SUGAR TOPPING

⅓ cup sugar

2 teaspoons cinnamon

I N G R E D I E N T S

Preheat the oven to 425°F. Spray a 9×13 deep-sided baking dish with cooking spray

and set aside.

In a large bowl combine the peaches, lemon juice, sugar, brown sugar, cinnamon,

allspice, vanilla extract, and cornstarch. Stir well to coat all peaches.

Pour peach mixture into the bottom of your greased 9×13 baking dish. Place in the

oven to bake peaches for about 10 minutes while you make the crust and cinnamon

sugar topping.

In a separate medium bowl combine flour, sugar, brown sugar, baking powder, salt,

and grated butter. Stir to combine. Pour hot water into a bowl and mix until a

dough mixture forms.

In a separate small bowl combine the sugar and cinnamon, stir well.

Remove your peaches from the oven and drop spoonfuls of the crust topping

mixture on top of the peaches. Use a spoon or spatula to spread out the crust

topping mixture so it’s evenly covering the peaches. Sprinkle the cinnamon-sugar

topping evenly over the top of the crust topping.

Place back in the oven and let cook for 25-30 minutes, or until the crust topping is

browned and the peach juices are bubbling up on the sides of the cobbler.

Serve warm with vanilla ice cream.
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Location & Event Details

Online

Date: Tuesday, July 20 | 7:00am–8:00am MDT

Description

Activate the joints and muscles to become limber and increase mental

focus and concentration during this exercise class. Have your dumbbells,

water bottles, soup cans or towels ready to use for resistance. Trainer:

Mary Breyette, Executive Director of Cornell Cooperative Extension of

Clinton County

Click or tap to join this class by Zoom:

https://seniorplanet.zoom.us/j/853133798

Meeting ID: 853 133 798

 

https://seniorplanet.zoom.us/j/853133798


Oatmeal Peanut
Butter Dog Treats

INGREDIENTS:
1  E G G
1 / 3  C U P  P E A N U T  B U T T E R *
1  C U P  A L M O N D  F L O U R  
1 / 2  C U P  O L D  F A S H I O N E D  O A T S
1  M A S H E D  B A N A N A  ( 1 / 2  C U P )
U S  C U S T O M A R Y  -  M E T R I C

DIRECTIONS:

P R E H E A T  O V E N  T O  3 0 0  D E G R E E S
C O M B I N E  A L L  I N G R E D I E N T S  I N  A  L A R G E  B O W L  A N D  K N E A D
U N T I L  A  D O U G H  B A L L  F O R M S .  I F  I T ' S  T O O  S T I C K Y ,  A D D  A
L I T T L E  M O R E  F L O U R .
R O L L  I T  O U T  O N  A  L I G H T L Y  F L O U R E D  S U R F A C E  A N D  C U T
I N T O  S H A P E S  W I T H  C O O K I E  C U T T E R S  O R  U S E  T H E S E  C U T E
D O G  T R E A T  M O L D S !
P L A C E  T H E  C U T O U T S  O N  A  B A K I N G  S H E E T  A N D  B A K E  F O R
A B O U T  1 5 - 2 0  M I N U T E S .
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T A E K W O N D O
Classes occur on Monday, Wednesday and
Thursday evenings at 5:30pm.

Call 970-848-0407 to find out more!

M E E T  A N D  E A T
Meet and Eat is Back! Every Tuesday,
Wednesday and Friday at 12 noon. 

For reservations, call 970-848-2038

H A V E  I D E A S ?
Are you interested in learning a new skill?
Want to see specific programming offered by
the CEC?

Call 970-848-0407 to share your ideas.

Y U M A  P U B L I C  L I B R A R Y
P R O G R A M S
Did you know the Yuma Public Library offers a
variety of programs for all ages? Find out more by
visiting their website: 
yuma.colibraries.org

https://yuma.colibraries.org/


Throughout the COVID-19 quarantine, Meet and Eat is still available via home deliveries. Below is the
Yuma meal calendar for May 2021. Please contact us if you or someone you know is 60 years old or
older and are in need of meal delivery. 

Contact Information:

Marlene Miller
Lead Ombudsman/Senior Service, SHIP
N.E CO. Area Agency on Aging, Yuma County
mmiller@necalg.com            
Office 970-848-2277

MEET AND EATMEET AND EAT  
JULY 2021JULY 2021


